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Es krim adalah makanan semi padat yang dibuat dengan cara pembekuan 
campuran susu, lemak hewani maupun nabati, gula, dan dengan atau tanpa bahan 
makanan lain. Penelitian ini menggunakan kacang hijau, susu skim, dan madu sebagai 
perlakuan. Tujuan dari penelitian ini untuk mengetahui kadar protein, gula, hasil 
organoleptik dan daya terima masyarakat dan es krim yang paling disukai panelis. 
Metode yang digunakan dalam penelitian ini adalah metode eksperimen dengan 
menggunakan Rancangan Acak Lengkap (RAL) dua faktorial. Faktor tersebut yaitu 
konsentrasi madu (5% dan 10%) dan perbandingan susu kacang hijau dan susu skim 
(0%:100%, 90%:10%, 80%:20%, 70%:30%) dengan 8 taraf perlakuan 2 kali ulangan. 
Analisis data secara deskriptif kualitatif dengan uji kadar protein, gula, uji 
organoleptik dan daya terima masyarakat. Hasil penelitian yang diperoleh 
menunjukkan bahwa formulasi susu kacang hijau dan susukim serta penambahan madu 
berpengaruh terhadap kadar protein, gula, uji organoleptik dan daya terima 
masyarakat. Kesimpulan dari penelitian ini adalah kadar protein es krim kacang hijau 
antara 5,17 – 10,86 g/100 ml; kadar protein tertinggi pada perlakuan madu 10%+susu 
kacang hijau 90%+susu skim 10% (M2K1) dan kadar protein terendah pada perlakuan 
madu 5%+tanpa susu kacang hijau+susu skim 100% (M1K0), sedangkan kadar gula es 
krim kacang hijau antara 29,6 - 35,5 g/100 ml; kadar gula tertinggi pada perlakuan 
formulasi madu 10%+susu kacang hijau 70%+susu skim 30% (M2K3)dan kadar gula 
terendah pada perlakuan madu 5%+susu kacang hijau 90%, dan susu skim 10% 
(M1K1). Es krim perlakuan madu 10%+susu kacang hijau 70%+susu skim 30% (M2K3) 
paling disukai panelis. 
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Ice cream is semi-solid food made by freezing a mixture of milk, fats of an animal 
and vegetable, sugar, with or without any additiona material. This research used mung 
bean, skim milk, and honey as treatment. The purpose of this research was to determine 
the content of protein and sugar,  organoleptic and  society acceptance result and the 
most liked ice cream by panelist. Methods used in this research is an experimental 
method using a Completely Randomized Design (CRD) two factorial. The factors are 
the concentration of honey (5% dan 10%) and the rasio of mung bean milk and skim 
milk (0%:100%, 90%:10%, 80%:20%, 70%:30%) with 8 combination treatment, 
repeated 2 times. Qualitative descriptive analysis of the data used the content test of 
protein and sugar, and organoleptic test and society  acceptance. The result showed 
that the rasio of mung bean milk and skim milk and the addition of honey effect on the 
content of protein, and sugar and organoleptic test and society  acceptance. It was 
concluded that the protein content of mung bean ice cream between 5,17 – 10,86 g/100 
ml; the highest protein content in the 10% honey+90% mung bean milk+10%  skim 
milk (M2K1) treatment and the lowest protein content in the 5% honey+without mung 
bean milk+100% skim milk (M1K0), while the sugar content of mung bean ice cream 
between 29,6 – 35,5 g/100 ml; the highest in the formulation of 10%  honey+70%  
mung bean milk+30% skim milk (M2K3) treatment and the lowest sugar content in the 
formulation of 5% honey+90% mung bean milk+10% skim milk (M1K1). The most liked 
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